
 24.95
24.95
24.95
29.95

 

WHITE
Pleyades Macabeo Chardonnay, Spain 
Urmeneta Sauvignon Blanc, Chile 
Palmento Pinot Grigio, Italy 
Esk Valley Marlborough Sauvignon Blanc, New Zealand 
Albarino, Castell de Raimat, Spain 
RED
Palmento Shiraz, Sicily, Italy 
Urmeneta Merlot, Chile 
Altivo Malbec, Argentina 
Errazuriz Estate Pinot Noir, Chile 

HOUSE WINES (BY GLASS & BOTTLE)

ROSÉ
E&J Gallo White Zinfandel, USA 
Pinot Grigio Blush, Lamberti, Italy 

per glass large glass 
125ml 250ml 

bottle
75cl  

4.50 
4.50 
4.50 
5.25 
 

4.50 
4.50 
4.50 
5.25  

7.95 
7.95 
7.95 
9.45  

4.50 7.95

29.95

24.95
28.95

SPARKLING 
Prosecco Bolla, Italy 

6.95

 24.95
24.95
24.95
29.95

 

7.95 
7.95 
7.95 
9.45  

WHITE WINES
Frascati, Lazio, Italy
Villa Maria Riesling, Marlborough, New Zealand 
Helmsman Chardonnay, Robert Oatley, Australia 
Orvieto Classico Campogrande, Umbria, Italy
Santi “Sortesele” Pinot Grigio, Valdadige, Italy
Macon Blanc Villages, Louis Jadot, France 
Gavi di Gavi, Villa Lanata, Italy 

PREMIUM WHITE WINES
Whitehaven Sauvignon Blanc, Marlborough, New Zealand
Sancerre, Domaine de la Perriere, France 
Puligny - Montrachet, Domaine Alain 2021, France

RED WINES
Inycon Nero d'Avola, Sicilia, Italy
Montepulciano d’Abruzzo, Parini, Italy
Torres Altos Iberico Rioja, Spain 
Franschhoek “Old Museum” Merlot, South Africa 
Côtes du Rhône,Villages,Louis Bernard, France 
BVE Cabernet Sauvignon, Barossa Valley, Australia 
Catena Malbec, Mendoza, Argentina 
Primitivo Tormaresca (Antinori), Puglia, Italy

PREMIUM RED WINES 
La Chapelle de Potensac - 2nd wine of Chateau Potensac, Medoc, France
Chateau Beauvillage, Medoc, Bordeaux, France 
Prati by Louis M. Martini Cabernet Sauvignon, Sonoma County
Le Comte de Malartic - 2nd wine of Chateau Malartic-LaGraviere, Pessac-Leognan, France
Chateauneuf du Pape, Terres des Pontiffs, France 
Amarone della Valpolicella, Italy 
Blasson d'Issan - 2nd wine of Chateau d'Issan, France
Connétable Talbot Saint-Julien, 2022 Bordeaux, France
Chateau du Terte, 5ème Grand Cru Classè, Margaux, 2017 France
Chateau Siran, Cru Bourgeois, Margaux, 2017 France 
Echo de Lynch - Bages, 2022 - 2  Wine of Chateau Lynch - Bages Francend

Chateau Meyney Saint-Estèphe, 2019 Bordeaux, France
Chateau Lynch - Moussas, 5ème Grand Cru Classè, Pauillac, 2018 France
La Croix Ducru Beaucaillou, 2021 - 2  Wine of Renowed St Julien France nd

Chateau Lafon Rochet 2017, 4eme Cru Classe Saint Estephe, France
Chateau Giscours, 3ème Cru Classè Margaux, 2019 France
Chateau Langoa Barton, 3ème Cru Classè, St Julien, 2016 France
Château Beauregard, Pomerol,1998, Bordeaux, France
Alte Ego de Palmer, 2021 France
Tignanello, Antinori, 2021, Italy
CHAMPAGNE
Piaff Brut N.V. H
Piaff Brut Rosé N.V. 
Laurent Perrier Brut N.V. 
Laurent Perrier Rose N.V. 
Dom Perignon V. 2012 

24.95
31.95
31.95
32.95
35.95
44.95
46.95

23.95
26.95
30.95
30.95
32.95
32.95
38.95
39.95

44.95
62.95

125.00

47.95
48.95
57.95
59.95
62.95
66.95
69.95
90.00
99.95

105.00
110.00
115.00
130.00
140.00
150.00
170.00
185.00
195.00
225.00
275.00

70.00
75.00
99.95

159.95
350.00

6.00 12.00 34.95



TO START
HOT GARLIC & PARMESAN BREAD - 7

G A R L I C  M A Y O

*RAMORE NACHOS - 8
C H E E S E  |  S O U R C R E A M |
G U A C A M O L E  |  J A L A P E N O

*SALT & CHILLI PRAWNS  - 24
F O R  2  |  P R A W N  C R A C K E R S  |
G A R L I C  M A Y O  |  C H I L L I  O I L

CRISPY HONEY CHILLI CHICKEN - 10
M A N G O  &  C A R R O T  S A L A D  |  A I O L I

RAMORE WINEBAR

RAMORE CLASSICS
*CHILLI CHICKEN PITTA - 22
L E T T U C E  |  G A R L I C  M A Y O

*CHILLI BEEF PITTA - 23
L E T T U C E  |  G A R L I C  M A Y O

*BANG BANG CHICKEN - 24
O R I E N T A L  S A L A D  |  P E A N U T

&  G A R L I C  D I P S  |  P I T T A

HOMEMADE CHICKEN GOUJONS - 18
3  D I P S  ( G A R L I C  M A Y O
/  B B Q  /  C U R R Y  M A Y O )

*CHILLI CHICKEN PENNE PASTA - 23
P E P P E R  C R E A M  |  S T R A W  F R I E S  

*CHILLI BEEF RIGATONI PASTA - 25
P E P P E R  C R E A M  |  S T R A W  F R I E S  

*PEPPERED CHICKEN BREAST - 25
G A R L I C  M U S H R O O M  C R E A M  |

O N I O N  R I N G S

STEAK

*RUMP STEAK (6OZ) - 24
½ T O M A T O  |  P A D R O N
P E P P E R S  |  P E P P E R  S A U C E

*RUMP STEAK (10OZ) - 29
½ T O M A T O  |  P A D R O N
P E P P E R S  |  P E P P E R  S A U C E

*SIRLOIN STEAK - 36
½ T O M A T O  |  P A D R O N

P E P P E R S  |  P E P P E R  S A U C E

*FILLET STEAK - 38
½ T O M A T O  |  P A D R O N

P E P P E R S  |  P E P P E R  S A U C E

*T-BONE STEAK - 39
½ T O M A T O  |

P A D R O N  P E P P E R S  |
P E P P E R  S A U C E

ADD ON
 TOBACCO ONIONS £3 | GARLIC KING PRAWNS £6 

*BEER BATTERED HADDOCK - 18
T A R T A R E  S A U C E  |  M U S H Y  P E A S

SEAFOOD THERMIDOR - 32

S C A M P I  |  P R A W N S  |  C O D  |  S A L M O N  |
M O N K F I S H  |  M A S H  |  M U S H R O O M  |

T H E R M I D O R  C R E A M

SEAFOOD

RAMORE WINEBAR

 *ARIZONA CHICKEN RIGATONI- 22
C H O R I Z O  |  R E D  P E P P E R  C R E A M  |
C A J U N  S P I C E D  C R I S P Y  C H I C K E N

AMERICAN ITALIAN
HOMEMADE LASAGNE - 20
R I C H  T O M A T O  S A U C E  |  B A S I L  P E S T O
|  A G E D  P A R M E S A N |  3  C H E E S E  S A U C E

ADD ON
 GARLIC & PARMESAN BREAD TO ANY PASTA £3

BURGERS

*CHEESE & BACON BURGER - 16
O N I O N  R I N G S  |  B U R G E R  S A U C E

*WINEBAR BURGER - 19
3 O Z B E E F  P A T T Y  |  B A C O N  |  C H E E S E  |  C H I L L I  C H I C K E N  |  O N I O N  R I N G  |

T O B A C C O  O N I O N S  |  A I Ö L I  |  P E P P E R  C R E A M

*HARBOUR BURGER - 16

CRISPY CHILLI CHICKEN BURGER - 17
L E T T U C E  |  G A R L I C  M A Y O  |

T O B A C C O  O N I O N S

HARBOUR GOUJON BURGER - 15
T O B A C C O  O N I O N S  |  P E P P E R  S A U C E T O B A C C O  O N I O N S  |  P E P P E R  S A U C E

*KINGSBURY WAGYU BURGER- 20
1 0 0 %  K I N G S B U R Y  W A G Y U  B E E F

B U R G E R  |  C H E E S E  |  B U R G E R  S A U C E
|  D I P P E D  I N  D I A N E  S A U C E

*SMASH BIG MACK - 18
L E T T U C E  |  S E C R E T  S A U C E  |
O N I O N S  |  P I C K L E S  |  C H E E S E

ON THE SIDE - 6

*SIRLOIN PAPPARDELLE - 34
S L I C E D  S I R L O I N  ( S E R V E D  M E D I U M )  |

M U S H R O O M  C R E A M  |  T O B A C C O  O N I O N S

RAMORE FAMOUS HOUSE SALADS

16

24

27

28

29

FRESHLY PREPARED HOUSE SALADS, MADE IN HOUSE DAILY -
 SEE OUR SALAD BAR FOR TODAY’S SELECTION!

GOATS CHEESE BRUSCHETTA

CHICKEN BREAST

SEABASS (1 FILLET)

SALMON

6OZ RUMP STEAK

*GRILLED SEABASS - 28
2  F I L L E T S  |  R O A S T  T O M A T O  |
P A D R O N  P E P P E R  |  T H E R M I D O R  C R E A M

*GRILLED SALMON - 28 
R O A S T  T O M A T O  |  P A D R O N

P E P P E R  |  T H E R M I D O R  C R E A M

* B I G  C H I P S  

* F R E N C H  F R I E S  

* T O B A C C O  O N I O N S

* G A R L I C  F R I E S

* C H I L L I  &  S O U R  C R E A M  F R I E S

 * T R U F F L E  &  P A R M E S A N  F R I E S

* M A S H  O R  C H A M P

* S A L T  &  C H I L L I  C H I P S

* C A E S A R  S A L A D

* T E N D E R  S T E M  B R O C C O L I

S E L E C T I O N  O F  R A M O R E  H O U S E  S A L A D S
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	125ml
	250ml
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	6.00
	12.00
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	6.95
	29.95
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	23.95 26.95 30.95 30.95 32.95 32.95 38.95 39.95
	44.95 62.95 125.00
	47.95 48.95 57.95 59.95 62.95 66.95 69.95 90.00 99.95 105.00 110.00 115.00 130.00 140.00 150.00 170.00 185.00 195.00 225.00 275.00
	CHAMPAGNE Piaff Brut N.V. H Piaff Brut Rosé N.V.  Laurent Perrier Brut N.V.  Laurent Perrier Rose N.V.  Dom Perignon V. 2012
	70.00 75.00 99.95 159.95 350.00
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